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| GENUINE TEAS, 


Coffees, Chocolate, Sugars, Shices, 
ä RICES, SAGO, FRUTTS, 
AND A VARIETY OF OTHER ARTICLES, 
IWith the feceral Prices affixed, 


SOLD AT 


R. C. GEDOGE & CO-s 
TEA and GROCERY WAREHOUSE, 
| The Grasshopper, 

No. 149, Cuxars tpg, opposite the OLD CHAX GE, 


near Sr. PauL's CHuncn- VAR D, Loxpox, 


WITH AN ALLOWANCE OF 


I Ounce over Weight, 


GIVEN TO EVERY POUND OF TEA. 


. : f Tas | _— 0 ' id 
The Nobility, Gentry, and Families in general, who will honour R C.GznGe 
and Co. by calling or sending for this Pamphlet, will find, on perusal, 


that the Goods are sold on lower terms than at most other Warchouses in 
the Kingdom. 


—— 0; — 
| TO WHICH is ANNEXED, | | 
The FAMILY COMPANION : 
5 OR, : 
The ART of making BRITISH WINES, VINEGARS, Ke. 
Meostly from Fruits and Flowers, the natural Growth of England. 
| Which are equally wholesome, pleasant, and useful, as Foreign Wines, and 
| may be made at one half the | eta that English made Wines are usually 


sold at by the wholesale.Venders thereof, who are compelled to pay a 
high Duty for the same, which does not attach on private Families, 


(Printed by P. Gedge, Bury St. Edmund's.] 
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2 By Authority of the East-India Company, 


TEAS 


Genuine from their Warehouſes, 
AT THE FOLLOWING LOW PRICES: 


1 BLACKS. 
8. D. 8. 
CC cd treo tnaceranted TITTY 3 WG 
Fine Bohea a 0 ee 2 3 
Congou Leaf. oe * © to 3 
Congou·— . . 4 9 to 4 
Capital ditto, or Souchong. . . 5 © to 5 
Fine, and Supertine ditto......6 8 » 7 
Superfine Nee. esse TITTY: 8 9 
: bh, GREENS. 
CEL onouec t65 00060 cd0005c25057 4 6 to 5 
Fine Green.. . 4. . eee "8 3 
Capital Hylon.............. 8 0 10-6 
Fine ditto. . . ..... .. . . . . . © t 8 
Superfine ditto . 9 © to 10 
Ditto Gun powder . . . 10 Oo to 12 


D. 


cn 
0 
0 per Ib. 


O 


' COFFEES, CHOCOLATES, Se. 


Plantation Coffee .. 3 10 4 
Bourbon ditto . . 5 0 J 
Turkey ditto.. . *. 0 © 7 
Genuine dittoo ooooooococs eee B 
Sir Hans Sloane's Milk Chocolate. eee 
Churchman's dito. . . . . 6 
A Vanilla ditto —— 2 6% %%% TEE TEE EEE „ „W 6666 .6 
ee b beeeessssssbesbe roll 
Beſt dittoU[— n — 6 to 5 
Cocoa . b bbb esse eee be eee 3 
Genuine ditto. . ede sees cee } 
D e engED 4 
„ee 
Moiſt 6 6 % tees "TYTT 6d. 1 OLE EEE, 
Ditto 9 „ 2 „ 6„ 69265˙ꝛ2•252„5„„%%%%%%%%%%6 „4460 7d. 96 % %%% „% „%„%„%„%%„%ͤ„„%ç 
Ditto ove 6 %%% % EELEEEEEE) 8d. %%% % „%%% 60% „ 
Ditto. — 05000000 . 9d. —*ꝛũ³—õ¹ 
CITOd cc. coorcooocentenregevee 1 88 
ieee, seeed * Id. 
2 ae ee TH per Ib. or 1. 
um eee see eee „11 . #6 6S& 56806550 
1 v0000500 $6000660a00 3 1 TYTIT 
Better ditto, or Loaves. rec T3 { ooveonore me 
Double ditto ......- 24d. to 16d ccoees 
Treble ditto .........18d.to 20d. . 


4 


per Ib, 


oO 00000000 ©&S 


| 
6 66 „%% „%4.½c *0 


2 6 6 665% 1208. 


4 
. 648. 


* 9 * - £808. ? 


130sto15os 


Dry Sugars, of every Quality, equally Cheap. 


per ewt. 


| 
[. 
| 
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CEDGE'S PRICE CURRENT, 


SPICES, 
Maca ee, propre cerecnerc e . 6. 0% {4K 
Clo ves 064000000 266 0. per OZ. or 3 125. per lh. 
Cinnamon .... . ., 16d. . . . 2000 | 125. 
Ciba... Gb per Ib, « 
Nutmegs.. .... ..... . . . . 120, . . . ee eee ee. + 
Belt ditto . „eee 2 182 „ 18. to 600 
Black Pepper 2 28. Od, 
White . 44 · . „„ 38. per Ib. 
Long ditto ..... ...- eee des 40. TNT 6» es 
Cayenne ditto...... een doguocrce *. C. . . 6 78. 
Alſpice .. . . o eee 14d. | 
Race Ginger... . . . 888 to 16d. hoe lb. 
Ground ditto . . . . 16d. | 
« To fave is to {mM 
Eaſt India Rice. . Ty IT 
New Carolina ditto. +. a. 308. to 40s. 
Ground ditto beebse sees 6d. & per Ib. or & 8s . per cwt. 
Flour ditto 6669595705 5255 7d. 9 —2 2 06% BOB coo3tobos 
Millett . —— Gd. J...... . C528. . . 
dago TELL LEE 1313333õ3;ꝛ * 18d. | Ib : 
Patent ditto (in caniſters)... 28. 
Saloop Powder ... . .. . . . 6d. per oz. or js. per lb. 
Tapioca woes 20d. to 28. 
Beit imported Arrow Root. _ per Ib. 
22 eee — 0opoodece non | 
Iſinglaſs. . . 2 bd. per oz. or 75, 6d. per lb. 
9 eee 18d. 2 6 = 
. 70 per 1b, 
Hartſhorn Shavings.......-. 
Senna — "6a per oz. or 78. per Ib. 
Carraway Seeds . 
Coriander _ 0020000 84 
Pear] Barlexxdxd gt I Ib. 
Scotch ditto . . . yy | 
Citron....... . .. .. . d. PET OZ, or 68. per Ib, 
White Cacch .... 38. 6d. 
Brown ditto ......--++++++++.I8d, 
Spaniſh Juice... . .. 20d, = 


Refined ditto......,.+++++++3S. Gd. 
Orange Peel 6 %%% %% „„ „ „ „„ „ 20d. 4 Ib. | 


| 
| 
* 
| 


GEDGE'S PRICE CURRENT; 


NEW FRUIT. 


EP SS I III 


Just imported, a large Quantity of fine New F rut, 


PRICES AS UNDER : 


Fineſt Muscatell Raiſins... 124. to 16d. I | (\ 
Ditto Bloom ditto. . . . . » gd. to-12d. f Per 10. | 

Ditto Sun ditto......+- 8d. 
Ditto Malaga ditto 6d, 6s. to 525. 

Ditto — ditto. . — 6d. [Per Ib. or q 765 e 
Ditto Currants . 80 J bin. i 5.96 

Ditto French Plumbs. . . . 12d. per Ib, 


Ditto N 6d. r Ib. or*gos. per cwt. 
Turkey Figs... 8d. to 12d. 2 WRT 
Tapp ditto... ++ . + + + Od. 

1 Almonds. . e 0000.6 th "iy 

itter ditto. .... 50+. < 18d. | N Ib. 
Valencia ditto, ..,...+-.+ 18d. 


«++++++e { 00s. to yos. 


{s 


LL LL LS ꝶ——y—yᷣV— — 


Beſt Indigo Blue 224. ; 


Common ditto .... 12d. to 16d. 


Beſt Powder ditto, «+++ +++ 224. > per lb. 
Common ditto... . 12d. to 16d, 
Beſt Poland Starch. 522 Id. ö 


Mottled Soap 0d. 80s. 
Yellow ditto. 1 82d. per Ib. or ( 59% | 


*.* All the Articles ſubject to the Riſe or Fall of the Market. 
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R. C. GEDGE and CO. do not arrogate to themselves any other 


| ſuperiority in the terms upon which they ſell their Goods, than what 


ariſes from the /argene/s of their demand, and dealing for Ready Money 
only, which enables them take a less profit than thoſe who give 


Credit; as for inſtance, they commonly dispose of a Ton Weight of 1 


Tea in the same time that smaller Dealers will ſell only a Cwt. 

and thus upon a profit of 2d. per Ib. retail, they gain 181. 138. 4d. | 
whilkt others, at 8d. per Ib. profit, get but 31. 145. 8d. added to which 8 
the public derive the benefit of having 14 ounces inſtead of 16 to every 

pound sold at their Warehouse, at 6d. leſs price, (often 1s, or more 


in fine Hyſons) and. may likewise rely on their Teas being genuine, 
and of the best flavour,No 149, C HEAPSIDE, 


THE 


FAMILY COMPANION. 


GIVEN GRATIS BY - 
R. C. GEDGE and CC. GROCERS and TEA-DEALERS, 
No. 149, Cheapside, London. 
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Receipt to make Malaga or Raiſin Mine. 


E houſewives who wiſh to make good Railin Wine, 
Attend to theſe precepts; —firſt lee your fruit's fine; 
Seven pounds to the gallon's the quantum 'twill take, p 
And meaſure your water for fear of miſtake ; 
Put into a tub fruit and water together, 
10 (Take heed not to mix it in very warm weather;) 5 
Three weeks, at the leaſt, to ferment, it muſt ſtand, 
And ſtir it each day with a reſolute hand, 
Then drawing it off, put it into a caſæ — 
If ſtill more directions you'd willingly alk, 
Don't bung it too ſoon, but leave it quite looſe, 
Whilſt ſnake-like it hiſſes - or more like a gooſe, 
Till that hiſſing subſides, pray let it be open, 
Six months at the leaſt; then the bung you may ſtop in; 
There let it remain till *tis perfectly fine. | 
Two years I could wiſh—'twill be excellent wine 
To bring to your table —or give a ſick pauper, 
And thus for each houſe tis a liquor moſt proper. 


11 


To make Vinegar afterwards. 


Put water again to your cargo of plumbs, | 
And another good liquor, ſharp Vinegar comes; 
Twelve gallons you'll get from four hundred, or more, - 
Five days let it ſtand, and ſtill ſtir as before : 
Then preſs them, and ſqueeze them, to make it complete, 
With weights—or your hands—or—with very clean feet. 
= Six pounds of molaſſes, or treacle put to't, | 
Thus you'll frugally make the moſt of your fruit. — 
Then put it in caſk—and your work is all done 
Don't bung it---nor ſet it at all in the ſun; 
The practice is vulgar, and will but deceive ye, 
Your caſk will prove leaky, your liquor will leave ye! 
Time alone will ſuffice to ripen this liquor, 
So teaches good Madam, the wife of the Vicar, 
For Economy fam'd---not ſeeming to ſave, _ 
A character this, we wiſh all wives zo have! 


4 
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6 GEDGE'S FAMILY COMPANION, GIVEN GRATIS 
To make Cooſeberry Wine, 


Put three pounds of lump ſugar to a galſdn of water, boil it a quar- 
ter of an hour and ſkim it well, then let it ſtand till almoſt cold, and 
take four quarts of full ripe gooſeberries, bruiſe them in a marble | 
mortar, and put them in your veſſel; then pour in the liquor, and | 
let it ſtand two days, ſtirring it every four hours; ſteep half an | 
ounce of iſinglaſs two days in a pint of brandy, ſtrain the wine thro” f 
a flannel bag ihto the caſk, then beat the iſinglaſs in a marble mortar | 
with the whites of five eggs, then whiſk them together half an hour, | 

| 


put it in the wine and beat them altogether ; cloſe up your caſk and 
ut clay over it; let it ſtand ſix moths, then bottle it off for uſe.— 
Pur in each bottle a lump of ſugar and two raiſins of the ſun.— This is 
a very rich wine, and when it has been kept in bottles two or three | 
years will drink like Champaigne. 


To make Gooſeberry Vinegar. 


To one quart of bruiſed gooſeberrics put three quarts of water, let | 
it ſtand twenty-four hours, then ſtrain it through a flannel bag, to. 
each gallon put a pound of ſugar, boil it till it is clear, and when cold 1 
put it into a veſſel. | 

| 


To make Currant Wine. | 


One gallon of cold water to a gallon of currants ſqueezed, mix 
them and let them ſtand three days, ſtirring them every day ; then | 
ſtrain the liquor off, and to every gallon put three pounds of ſugar; put 1 
it in a caſk and let it ſtand till the March following, and then draw | 
1 it off; cleanſethe caſk, and return it in again; to every nine gallons | 
| put one pound of double refined ſugar, and half a pint of brandy ; let 
| 7 


it ſtand two months and it will be fit to bottle. 
To make Cowſlip Wine, | | 


| To a gallon of ſpring water put two pounds of ſugar, boil it three 
quarters of an hour, ſkimming it well; when cold, to each gallon 
put a pound of cowſlip flowers (the blows only), ſpread a toaſt with [ 
yeaſt, and to ten gallons put the juice of four lemons, with the peels | 
of two; let it work three days, ſtirring it twice a day; then put it with 
part of the cowſlips into a caſk for a month, when, if tine, it may be 
| ut into bottles, adding to each a large ſpoonful of brandy.—It will 
bo fit for drinking when cowſlips are again in bloſſom, 


To make Grape Wine. 5 


To every gallon of grapes, when bruiſed, put an equal quantity of 
water, ler * three days, frequeatly Gitrin ic chew ſtrain the , n 
liquor, and to each gallon put three pounds of — let it ſtand all 
night, then tun it into a caſk, and put a pint of brandy to every fix 
gallpns; when fine, bottle it for uſe. 


of 


AT No. 149, CHEAPSIDE, LONDON. 7 


To make Elderberry Wine. 
Pick your Elderberries when they are full ripe, put them into a stone 


jar, and ſet them in the oven, or in a kettle of boiling water, till the 
jar is hot through, them take them out, and ſtrain them through a 


coarſe fieve, wringing the berries, and put the _ into a clean kettle ; 
to every quart of juice put a pound of fine Liſbon ſugar, let it boil and 
ſkim it well; when it is clear and fine, pour it into a jar; when cold 
cover it cloſe, and keep it till you make raifin wine, then when you 
tun your wine, to every gallon put half a pint of the elder ſyrup. 


To make Orange Wine. 


Put twelve pounds of the beſt powder ſugar, with the whites of eight 
or ten eggs, well beaten, into fix gallons of ſpring water, and boil it 
three quarters of an hour; when cold, put into it fix ſpoonfuls of yeaſt 
and the juice of twelve lemons, which, mw pared, muſt ſtand with 
two pounds of white ſugar, in a tankard, and in the morning ſkim off 
the top, and then put it into the water; then add the juice and rinds 
of fifty oranges, but not the white parts of the rinds, and let it work 
altogether two days and nights, then add two quarts of Raiſin or 


— 


other white wine, and put it into your veſſel. 
To make Raſpberry Wine, 


Bruiſe ſome raſpberries with the back of a ſpoon, and ſtrain them 
through a flannel bag into a ſtone jar, put a pound of double refined 
ſugar to every quart of juice, ſtir it well together, and cover it cloſe; 
after letting it ſtand three days, pour it clear 'off, put two quarts of 
white wine to every quart of juice, then bottle it off, and it will be fit 
to drink in about a week. „ 


Jo make Damaſcene Vine. 


Gather your damaſcenes on a dry day, weigh them, and then bruiſe 

them. Put them into a veſſel that has a tap in it, and to every eight 

unds of fruit put a gallon of water. Boil the water, ſkim it, and 

t it ſcalding hot to your fruit. Let it ſtand two days, then draw 

it off, and put it into a veſſel, and to every gallon of liquor put two 

pounds and a half of fine ſugar. Fill up the veſſel, and ſtop it cloſe, 

and the longer it ſtands the better. You may keep it twelve months 

oy _ veſſel, and then bottle it, putting a lump of ſugar into every 
tte, | | 


Io make C herry Wine. 


When the cherries are full ripe, pull them off the ſtalks, and preſs 
them through a hair ſieve. To every gallon of liquor put two pounds 
of lump ſugar finely beaten, then ſtir it together, 45 put it into a 
veſſel, which muſt be filled. When it has done working, and ceaſes 
to make any noiſe, ſtop it cloſe for three months, and bottle it off. 


* 


8 GEDGE'S FAMILY COMPANION (GRATIS), 
To make Mulberry Mine. 


Sather your mulberies when they be juſt changed from their red- 
neſs to a ſhining black, and be ſure you gather them on a dry day, 
when the ſun, bas taken off the dew. Spread them thinly on a fine. 
cloth, on a floor or table, for twenty four hours. Boil up a gallon of 
water to each gallon of juice you get out of them; then ſkim the 
water well, and add a little cinnamon flightly bruiſed. Put to each 

llon ſix ounces of white ſugar candy, finely beaten ; then ſkim and 
rain the water; when it has been taken off and has ſettled, put 
to it the juice ef ſome more mulberries. To every gallon of the li- 
uor add a pint of Raifin wine. Let it ſtand in a caſk to purge or 
ettle for five or ſix days, and then draw off the wine, and keep it cool. 


To make Apricot Mine. 


Take three pounds of ſugar, and three quarts of water; let them 
boil together, and ſkim it well, Then put in fix pounds of apricots 
pared and ſtoned, and let them boil till they be tender. Then take 
them up, and when the liquor be cold, bottle it up. You may, if 
you pleaſe, after you have taken out the apricots, let the liqour have 
a boil with a ſprig of flowered clary in it. The apricots will make 
marmalade, and be very good for preſent uſe, 


To make Mead. | 


Take ten gallons of water, two gallons of honey, and a handful of 


raced ginger, then take two lemons, cut them in pieces, and put them 
into it, boil it well, keep it ſkimming, let it stand all night in the ſame 
veſſel vou boil it in; the next morning barrel it up, with two or 
three ſpoonfuls of good yeaſt; in about three weeks or a month after 
you may bottle it. | 3 N 
Nor.— In all made Wines the bung ſhould be left looſe in the caſe till it 
| has done working, and the fruit, Oc. gathered in dry aveather. _ | 


CC ——_——— ̃ t-õ 


(o avoid Deceptions, too frequently practiſed, 
the Public are reſpectfully informed, that the Price of 
every Article will be marked on the Goods ſold at 
R. C. GEDGE and CO.'s Warchouſe, No. 149, 
CHEAPSIDE, (near Foſter- lane) London. 


COUNTRY DEALERS will find it much to 
their ADVANTAGE by calling at the above WARE- 
HOUSE, the TEAS being GENUINE as imported 
by the EAST IN DIA-COM PANT. 


Bills on Bankers in Town, or reſpectable Houſes, 
at TWO Months, will be taken. 


[Printed by P, Gedge, Bury St. Edmund '.] 


